
HOME BASED FOOD BUSINESS PLAN

Like other businesses, a home-based food business requires a lot of research and planning to start. However, you will
require additional permits, inspections.

Rieva Lesonsky is a small-business expert and a senior vice president and editorial director at Entrepreneur
Media Inc. Look in your local yellow pages or online for a commercial kitchen near you. Give up your dream
of being a business owner? When you have a business plan, you can foresee if your food delivery business
will indeed have a return or if you will merely be getting a break-even amount. Some food entrepreneurs make
the mistake of assuming their businesses will start generating a profit soon after they open, so they launch
without access to adequate capital. Determine what it is that your target market would like to have for their
meals. You can borrow from your bank or approach online lenders. A home-based business certificate or
license assures the public and local health department that you know what you're doing and that you're making
foods that are allowed usually as "non-potentially hazardous" under the cottage food, or homemade food, law.
Since people will be eating food you prepare, you need to have adequate liability insurance to cover you in
case anyone gets sick after eating one of your meals. How can I find out? Another strategy is to go in for a
home equity line of credit. They make great gifts or treats that can be sold through consignment, online, at
fairs and farmers markets, and more. What do you think of this idea, and what would be the best way to
market the business? If you want answers, it usually takes a little searching. Next, create social media pages
for the business and set up a website. A simple plan that highlights the name and address of the business, your
business model online delivery vs home food truck , capital requirements, meal variety, and marketing
strategy is good enough. What problems, if any, do you foresee? You may need only the following: Plastic or
cardboard meal containers and utensils for delivery. A business license is the city or county's way of collecting
tax on revenue-generating local businesses and also a way to make sure you are following whatever the local
laws are around small businesses. You can check with your state's Department of Public Health for more
details. And you're going about this the right way by trying to find the holes in the market. Another option is
to be a personal chef. Do you know if this is true? More and more people are drawn towards meal delivery
subscriptions, mainly for its convenience. Do you roast your own coffee beans? However, you will require
additional permits, inspections and marketing strategies before being allowed to make a sale. Big pots and
pans that allow you to cook meals in large batches. Conduct Market Research It is very important that you do
your research before starting your at home food business as the food industry is very competitive. They will
help you set up the place and enhance your chances of impressing the inspectors. If people love your foods,
you'll have built a bigger fan base. Everyone selling under cottage food laws follows the same rules. Can I
help you break through? Your marketing strategy can focus on the following: Word of mouth by neighbors
and friends Digital marketing through social media, such a Facebook and Instagram page Leaving flyers and
posters in nearby offices, schools, or residential areas 4. Promote Your Business Tap into your group of
friends that you had try your food and mentors that you made from going to your business networking events.
That's not something you see every day. Additionally, food delivery businesses usually offer home-cooked
meals, which are healthier options than what their fast food and restaurant delivery counterparts provide. Once
customers start coming in, encourage them to spread the word to their friends and relatives. All answers are
intended to be general in nature, without regard to specific geographical areas or circumstances, and should
only be relied upon after consulting an appropriate expert, such as an attorney or accountant. Bear in mind a
food business can take more than six months before it becomes profitable, and poor cash flow is one of the
main reasons catering businesses fail. Can you make chocolate and other confections? I'm selling to family
and friends. So grab a cup of coffee and a muffin or another treat to eat , and check out these foodie business
ideas. Now you have to get to work. But also check out senior living complexes where no care is provided and
doctors' offices that specialize in gerontology. That means you and your business will be subject to local
zoning ordinances.


